Isolation, functional properties and potential use of protein preparations from lupin.
Protein isolates were prepared by extraction with diluted NaOH (resulting the highest yield) and precipitation with HCl from lupin seeds grown in Egypt and Hungary. Protein content, amino acid composition, biological value and functional properties of isolates were studied. The proteins were high in lysine but relatively low in sulfur-containing amino acids. Good solubility and moderate emulsifying, foaming and gel-forming properties of isolates were observed. Enrichment of fruit- and vegetable-based baby foods with these isolates resulted in products with excellent organoleptic properties and moderate biological value. Additional enrichment with small quantities of methionine increased significantly the biological value without any negative changes of organoleptic characteristics.